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INTISARI
Penelitianinidilakukanuntukmengetahuikualitaskimia (kadar air, kadar abu,
kadar lemak dan kadar protein) gelatin kulit sapi yang direndam dalam asam
klorida (HCl) dengan konsentrasi dan lama perendaman yang
berbeda.Penelitianinitelahdilaksanakan di LaboratoriumPatologi, Entomogi dan
Mikrobiologi,Laboratorium Teknologi Pasca Panen dan di
LaboratoriumIlmuNutrisidan KimiaFakultasPertaniandanPeternakanUniversitas
Islam NegeriSuska Riau, padabulanMaret sampaiApril 2015. Penelitian
dilaksanakan menggunakan rancangan acak lengkap pola faktorial dengan 3
ulangan untuk setiap kombinasi perlakuan. Faktor pertama adalah konsentrasi
Asam Klorida (HCl), yakni (3 dan 5%). Faktor kedua adalah lama perendaman,
yakni 4, 8, 12,  dan 16
jam.HasilpenelitianinimenunjukkanbahwafaktorkonsentrasiHClberpengaruhsanga
tnyata (P<0,01) terhadap kadar air,kadarabu, kadar lemakdankadar protein. Faktor
lama perendamandalamlarutanHClberpengaruhsangatnyata (P<0,01)
terhadapkadarabu, kadarlemakdankadar protein.
Interaksiantarakeduafaktorberpengaruhsangatnyata (P<0,01) terhadapkadar
protein. Kombinasiperlakuanterbaikadalahkonsentrasi 5% dengan lama
perendaman8 jam menghasilkan rata-rata kadar protein 85,00%,kadar air 10,14%,
kadarabu 0,35% dankadarlemak 1,15%.
Kata kunci: Gelatin, Kulit Sapi, Asam Klorida
CHEMICAL QUALITY OF GELATIN EXTRACTION OF BOVINE HIDE
SOAKED IN HYDROCHLORIC ACID (HCl) WITH DIFFERENT
CONCENTRATION AND DIFFERENT SOAKING TIME
Anisa Fahmil Kharomi (11181202177)
Under the Guidance of Zulfikarand Elviriadi
ABSTRACT
This research was conducted to determine the chemical quality (moisture
content, ash content, fat content and protein content) of bovinehide gelatin soaked
in Hydrochloric Acid (HCl) with different concentration and different soaking
time. This research was conducted in Patologi, Entomogi and Microbiology
Laboratory, Post Harvest Technology Laboratory and Nutrition Science and
Chemistry Laboratory, Faculty of Agriculture and Animal Husbandry, State
Islamic University of Sultan Syarif Kasim Riau, in March untill April 2015. This
research usedCompletely Random Design factorial patternwith 3 replicates for
each treatment of combination. The main factor is Hydrochloric Acid
concentration (HCl), it is (3 and 5%). Second factor is soaking time, it is 4,8,12,
and 16 hours. The result of this research shows that concentration factor of HCl is
significantly affcted (P<0,01) to the moisture content, ash content, fat content and
protein content. Factor of soaking time in HCl is significantly affcted(P<0,01) to
the moisture content, ash content, fat content and protein content. The interaction
between both factors has the significantly affcted (P<0,01) to the protein content.
The best combination of treatment is the concentration 5% with 8 hours of
soaking, it produces aprotein content of 85.00%, 10.14% moisture content, ash
content of 0.35% and 1.15% fat content.
Keywords: Gelatin, Bovine hide, Hydrochloric Acid
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